
ABOUT US 



Bradford Knives started in October 2012 with an 
entreprenurial spirit and a desire to manufacture high end 
American made knives. 

The result is a creative combination of kitchen cutlery and 
outdoor knives made from the highest grade material and 
the finest attention to detail. 

Bradford Knives will continue to boldly push the envelope 
to develop high end cutlery in an exciting market. 
We welcome feedback and even pictures of you using 
Bradford Knives. They might even make it to the site. 
All knives come with a lifetime sharpening guarantee, just 
send them to us, pay the shipping and get them back to 
you. 

Thanks for taking a look and I hope you enjoy our work! 
-Bradford 
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/ work in an aerospace machine shop in the Pacific NW The shop I 
work at specializes in precision grinding of various parts and 
equipment, I have had a passion for knives for many years and 
about 2 years ago I started grinding my own blades using this 
precision equipment after hours. The handles are the hardest part 
for me to complete, I have several friends in the machining industry 

who were able to help me see my designs become a reality. The 
finishing touches are all done by hand when needed to ensure the 

proper level of fit and finish on these knives. The result is an 
extremely professional, precise, tangible product of my imagination. 
All sharpening is done at a low speed to maintain the heat treat 
tolerances out to the final sharpened tip, I use the highest quality 
materials that meet the specific application for the knives and 
deliver the highest level of value to you, the customer 

Thank you for your support! 
-Bradford 




Free Shipping in the USA for any order over $100 
Flat $25 USD Shipping for all International orders 
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Carbon Fiber and will ship the next business day! 

-Thanks, Brad 




I FEATURES 



•2 Material Types! 
•BohlerN690 -61 Rc. 
•S30V - 59.5 Rc. 

•Double Temper and Cryo Treatment 
•Full Tang 
•GIO Scales 
•2 Available Grinds 
•False Edge 
•Sabre Grind 
•Multiple Finish Options 
•Stonewash 
•Darkened Stonewash 

•Satin Bevels - reserved for perfectly symmetrical grinds 
•Satin Blades will strike Ferro Rod in choil area 
•Thick ( 1/2 ") Handles for good grip 
•4.625'' Blade Length 
•4.125" Cutting Edge Length 
•9.5" Overall Length 
•.165" Thick Blade 

•Standard Vertical Leather Sheath included w/ plastic liner insert 
•Optional Kydex Sheath by David Brown 
•Built for Extreme every day/camp use 
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False Edge 



CLICK GRIND PREFERENCE TO ENTER STORE 



Sabre Grind 
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BohlerM390 _ 

61 Rc. Double Temper and Cryo Treatment ^^^^^^^^^^^^^^^^^^P ^ V^''''''''''^^ I 

Full Tang. 110" thick ^^^^^^HB^^^^^ ^ I "^^^^^^P^^^^^B 

Micarta handles ^^^^^^^^Hp!^^^ ^^^^k ' ^n^^m^^j^^^ ' 

8.5" Overall length ^^^^^^^ ^d^^^l m 

^■^^ ^^^j^^^^H ^^^^^ ^^M'^ 

.875 tall to fit in most kitchen knife blocks ^^m^^^^t^^^^^^^^^^^k ^^^^^^^m^^^M ^ 

number thru I^H^^^^^^^^^^^^^^^^I ^^^^^^^B^^^^^l ' 

Fully designed for uses ^^^^^^^^^I^^^^^^^^^H ^^^^^^^^^^^^^^^^^^^1 

Optional Kydex with G-Clip HBBBMHSHflHHlBflRflHl HBHIHHHHlHHliHBflfel 

Does not come with any sheath n^^Q^^^^^^^^^^^^^^^^^Q ^^^^^^^^^^^^^^^^^^^^^m 

Blade come paper blade wBsassaj^^^^^^^^^^^^^^^^^^^ ^^^^^^^^^^^^^^^^^^^^^m 

protector 

''Special Edition Gatsby now available 

The Gatsby, oddly enough, is the result of an in-shower epiphany How about an American made steak knife so refined it actually changes the 
standard of what a steak knife should be? 




The Gatsby is just that, with tolerances so tight and a purpose built blade, it actually preserves the texture and therefore enhances the taste of 
each precise cut. Each Special Edition Gatsby is machined, then hand finished using Bohler M390, an Austrian crafted stainless "Super Steel" 
known for its insane edge retention and scalpel hke sharpness. The Gatsby MS blade is then double tempered, cryo treated and macro mirror 
polished. The full tang Gatsby handle is then gloved between two Micarta scales with red contrast liners and held in place with solid SS 
Corby rivets. 

TfiA PnH rpgiilf sin fiPirlnnm niiQlifv Hn nil kifnViPn knifp fn hp r>Qggf>H Hnwn irk many wnprsifiong nf mf^Qf r^onnoiggpiirg ick PffciriP 




BohlerM390 

61 Rc. Double Temper and Cryo 
Treatment 

Full Tang. 110" thick 

Micarta - 5 color options 

8.5" Overall length 

4.5" Blade Length 

.875 tall to fit in most kitchen knife 

blocks 

Fully designed for slicing 
2 Finish Options 
Stonewash 

Polished ( mirror like ) 
Optional Kydex Sheath with G-Clip 
Main difference from Gatsby is the 'fit 
and finish" 

Orwell has a "shadow" spine where the 
handles meet the tang 




Washington, Renton, 
98056, US. 

(206) 819-1516 

http://www.bradfordknives.com/ 



BRADFORD' 



By Email 

brad @ bradfordknives .com 

By Telephone 

206-819-1516 



